SUMMARY
Agronomic and physicochemical characteristics 0/ tomato lines isogenic except for the pat-2 gene for parthenocarpy, in three varietal types, in spring cultivation under a plastic house with very little heating.
This study was concerned with the agronomic performances and the physicochemical characteristics of fruits of 3 tomato varietal types, and the parthenocarpic lines, isogenic except for the pat-2 gene for parthenocarpy, of these varietal types, in spring cultivation under a plastic house, with very little heating. The varieties reacted in a different manner to the introduction of the pat-2 gene. For example, the parthenocarpic line of &dquo;Apedice&dquo; was much less vigorous than the normal line. The total yield of the parthenocarpic lines was less than that of the normal lines in the case of &dquo;Apedice&dquo; and &dquo;Monalbo&dquo;. This was not due to a reduction in fruit number (the number of fruit set by the parthenocarpic lines was equal or higher), but to a reduction in fruit weight. As a general rule, earliness was improved in parthenocarpic material. It was possible to compare the physicochemical characteristics of seedless fruits from the parthenocarpic lines and seeded fruits from the control lines. However, after vibration of the inflorescences, there were only very few seeded fruits in the parthenocarpic lines of &dquo;Monalbo&dquo; and &dquo;Porphyre&dquo;, so it was not possible to compare seedless and seeded fruits from the same parthenocarpic lines. In the parthenocarpic line of &dquo;Apédice&dquo;, seeded fruits appeared around the same date, whether the inflorescences were vibrated or not ; in this varietal type, it was possible to compare the physical characteristics of seeded and seedless fruits from the parthenocarpic line. The fruits from the parthenocarpic versions were appreciably less firm than the controls. In &dquo;Apedice&dquo;, the seedless fruits from the parthenocarpic line were less heavy and less firm than the seeded fruits from the same line. In the parthenocarpic lines in the 3 varietal types, the red colour of the fruit flesh was more intense than the colour of the fruits from the corresponding controls ; the gel inside the locules was more green in the parthenocarpic lines of &dquo;Monalbo&dquo; and Porphyre, more red in &dquo;Apedice&dquo;. As (P HILOUZE , 1983 (P HILOUZE , , 1985 . Celle 
